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Vegan Matcha Ice Cream - No Churn

Vegan Matcha Ice Cream -
No Churn

Ingredients:

3 medium sized, ripe bananas

« 4 tablespoons maple syrup

« 1 tablespoon matcha powder

« 2 teaspoons vanilla extract

« 1 tablespoon almond milk

« 1 teaspoon light muscavado sugar
« 1 teaspoon dark muscavado sugar
Toppings:

« chopped hazelnuts

* COCOA Nibs

« shredded coconut

Instructions:

By Tajda Ferko

1. Cut ripe bananas into slices and freeze.

2. Add all the ingredients (except toppings) to a blender.

3. Blend all the ingredients in a high-speed blender until completely smooth.

4. Pour the mixture into a wide, low container and place in a freezer.

5. To ensure the mixture freezes equally, stir every 1-2 hours.

6. The preparation time will depend on your freezer and freezer settings. It might take anywhere

between 6-8 hours.

/. Alternatively, leave in freezer overnight.

8. Take out of the freezer before serving and let melt slightly until desired consistency.






About the author...

My name is Tajda Ferko and I'm a Slovenian food photographer and
recipe developer based in Manchester, UK. My work advocates for

a more conscious and mindful way of living, eating and shopping.

In 2015, | founded a sustainable clothing brand Knit And Green. In
2018. I moved to the UK where | work as a food photographer and
social media manager after finishing my degrees in Sociology and
Cultural Studies. My Vegan Minimalist is a creative platform that
allows me to connect my love of writing, photography, design, and
activism.

Check out her website.



https://www.instagram.com/myveganminimalist/
https://www.pinterest.co.uk/f7a5931af8d980e71f107283f604a9/
https://www.facebook.com/My-Vegan-Minimalist-166206900790918/
https://myveganminimalist.com/

